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Newest Fancies of the
* Smart Parisiennes

i just encircling the neck is quite out. And the
walst length and knee length rope Is In, oh, very
much In. Never was a greater craze for pearl
ornaments. They are used on averything and
in every way. Huga buckles instead of belng
of rhinestones or of cut steel are now being
made of pearls. Chalns of these deliclous littla
gemsa outline the svhole bodice. and again they
hang In loops from the shoulder, the elbow,
the wrist. Tassels, no longer made of silk, ara
now made of seed pearls. Many of theas tas-
sels are several Inches long and very thick.
) With the passing of the muff the bag springs
into greater prominence. Not to carry a bag
of somo sort places a woman bheyond the pale.
‘The gold mesh bag, while still In eavidence, is
giving way io the bag of fowered taffetas, of
luscious bhrocades or of the softest, most supple
leathers. [Even the smallest of these bags are
fitted with the dozen-odd nothings which avery
woman knows she needs. ‘There must be the
mirror, the llp stlck, the powder papers and,
oh, dear. any other foolish trifle that strikes
the fancy

The bread, draped or undraped girdle in
bright toned silk or satin has really outgrown
the fad age. It has become established, | am
gure, for the Summer. Such a girdle will look
tremendously effectlve when worn with a white
outing costume next July.

world. writes each week the fashion artcle for
this newmpaper. presenting all that v acwest and best in
uyles for well-dressed women.
Lady Duff-Gordon's Parns ctabluhment brngs her
into close touch with that centre of fashion, 3
Lady Dufi-Gordon'»

“r,

favor by the mondaines  But with the open-
ing well In the past and one's wardrobe for
the season ordered and perhaps completed,
evep the buslest Parislenne finds time to
breathe and take up fads.

There are all manner of tads With, some of
my Iriends it {8 In dress that they are faddists,
others go In for the latest thing In dogs, the
newest oovelty In Jewels, the oddest way to
walk, Lo dance or to wear thelr hair | have
already written you about the dewil curls and
the wvari-colored wigs. Thelr use 18, of course.
but & fad of the moment It has the value of
being an Interesting one.

The enormous head decoraticn Is a fad that v
will die shortly, | hope. The high. slender dec-
oratlos ls &lways good, but the present favor-
ite with the faddists 18 a double-barrelled af- Lucile's Quaintest of Boudoir Costumes
falr that makes me think of & huge excrescence Showsa the Double Skirt and
on the side of a log Ap equally absurd fad is «a Close Fitting Cap.

Spain Contributes to the New
Fashion Faddist.

OW has the season of the fad.
Ndial arrived. IL comes with the
fiah and sackcloth of Lent

and 1t will stay until the Spring sea-
son 18 on the wane. These few weeka

of the year are, | thiok, more gener-
ally given over to what the Londoner

that of the walstcoat. Really In her desire to o

calls frivolous fancies than any wear mascullne clothes the smart woman |3 ::?o:;gl?;;g;mtxgis;t;:“uﬁ:‘;:r: l?-:::‘;:: T;’ Vest,

other. Bvery one has been rushing wearing & walstcoal with pearly every kind of sralaaiieis s u;'nnges e luptona _m ¢ tolen:

madly from one thing to another, buple: Headdreaa costume To be truthful, the use of the un- the most saffron tihted fruit. Again they m;r é°mb;‘1:;.
‘. from one opening to the pext. from and Knee compromising walstcoal |8 no longer & fad—it be & brilllant ecarlet. A striking comblmation o:“:

the little ehopa oo the Rue de la Paiz Length Necklaces Is an obsesslon is scarlet on purple. el

to dancing teas at the Ritz or at e the Latest These walstcoats are usually gaY in color Jewel tads are quickly adopted and as Feemi Pal

some one of the houses where the Paris Foible. for the brilliant tone is still with us Other quigkly dropped. Just now no one Is wearing . nine

Tango and Maxixe have been granted color fads are the splotchy blouses and drape the short necklace, The slmple strand of pearls ] J D"::HH

An Article Describing the Modern Meth-
ods of Business Efficiency Applied to the
Household by an Intelligent Woman of
Means and Refinement Who Found
It Easier to Do Her Own Work
Than to Be Eternally Annoyed by
Stupid and Overpaid Servants

By Josephine Story.

Continued from Last Sunday. sliced, covered with sugar, then set

and let them slowly heat to boillng vucumbers with one ounce of stick

point.  Cook about twenty minutes, einnamon and a half ounce of whole

then  strain.  through  cheesecloth, eloves,  Boil unill cucumber rind
pressing out every drop of julew pos yay he piereed with a straw, then
sible.  For cach quart of juice allow store In an earthen crock.
one-half  cup of  granulnted suzar It you have a bt of land plant e
which hias been heated in the oven, plum tree, It Iz hardy, n thing of
boil dive minuwtes and  turn W0 pequry when in blossom, the frult Is
sterilized Jurs or botties, inscfonns and you may then experi-
Bpleed  gooseberries make a de- opop the Joy of plum jam with your
lelous wecompaniment to cold meat arutinal toast.  Wipe ripe plums,
or ereamed ehicken, Cook sIx quarts cigt them open. welgh and boll ip
of  wooseberries,  which  have  been preserving kettle twenty minutes.
wished  and  prepared,  with  nine Phe stones will rise to the top; skim
ponids of susar, one and one-hall thom off For sach pound of plums
hours.  Then add one pint of vinegar, yllow three-quarters of n pound of
ane tablespoon ench of powdered oIn- cyeapr. Heat sugar in oven and add
naman, clove and allspice. Boil Un- (o (he hot plums, Cook till Jjulece |
Hi the lguid jellies when eonled: jollfes whoen drapped on plate,
store In jelly glasses or Jars, Delicions peach jam I1s made o the

svrup aml seal,

" oy away In the eold till it i=s time to braln remmining
i e first sig 1 the Spring v d WG ey

Fit £3€ slght .” : I,. ® serve them ns a suuce f{or plebejan S¥rup dn which

of the great plnk buds of the 5

Binckberry shorteake Is nodelleacy same way as plum, save that the
bofled rlee which ) been mbldid fn  Cherries ity which few seem to know. Very large. pegches are stoned and peeled, but
rhmburb  showing above the me '. u shap \‘-:IU-I-;I\:1 r 'l'r _‘ ‘I hel been eonked  into ; ‘uley ]}I‘I‘I'ii;-{ «!tnu1|h!|h.~ 1ll~cmi in IEII- ‘tis peach shorteake which makes the
) i 4 e e l-,‘- a1 =l |l‘_‘ Pad o8 JETPrIe=s, Wi, D= () hr-t::.--_‘_ € _ = £ = 2 2 . b - ;;.“;‘. way that "'".1':I\\' wrries :n:'- “'\Im.' 1—:”“1[“ !‘.LIH'L\' Bure “‘i!h contentment.
;:;“ []I'.”[IIII‘I Ehe 1::7-"::‘” :.ni'n“ : ”ﬂl“. hulled and cookéd with their equal  seal and use for NIYQQYQS are always on the watch for an odd shaped glass jar in which to pre- hipped eream is @ very delectable
gins (o course v veins,

3 it : ; | : ; ke sponge eake layvers as for Wash-
welzht In sugar make o deliclons Ir beverages jams jellics iends.” addivian, but should always be sevved jngron ple, i1l between and on top
jam,  They should be cooked until CRerries makie delicions jim as well, sont.jamn and Jel]lc to my frie i heaped Inoa glass bowl that 4t may wigh shiced,  ebilled  wmd sugared
Holiiaatainuiie 1 ] sl Semetimes  when making  vanilla be added when desired. preatches and erown the masterplece
the liquid,iwhen dropped on'it plate; ion ciondii i e s - senson 1 When tomatoes appear in thie gar-

eagerly we watch the sinlkd of that
succulent plant as they soar skvward,
They barely have a chance to grow

with =nowy whipped cream,
7 out of Infaney before they are plucked will j(-!]l_\-', if ookl too long i'!ll"'-‘ line u IlJ"['r:l. molil with the frozen den "“I:-"_H‘ ”‘IH' HTWII._iIHJ_"“i ;]Ii-;.- ;,'\,.;:"1 Somehow sweol-pirkle pears seem
| the bulletin board mnces: s their color and a good deal of mixture awl 1 the cavity with these and shieed intooa baking dish.  Bee (e proger accompaniment to roast
n?{li :_“‘1 jJ.n [i“fn ]ll.lllrl m»:nl ;”“;.lh thelr flavor.  Often one hins o Tew luselous borvies,  which have been ween dayers is shaken salt, pepper, Yool so | prepare them In this wise:
“Rhubarb Tart for Bupper! R WIC herrles loft over after o meal; it is Hehfly sugared,  The mold i< then

suear, and small pleces of butter are
added.  “Phis s baked slowly in the
oven two or three hours, When
baked 1t is sprinkled  with  erated
o cheese aml gar

Long before eream, ] ‘ ook untll soft, belng eareful thaw

the apple Tomato conserve is delicions with they o not break.  These may be
picking season cold meats, el is neud ket inoa stone erock,

ol sevan pounds of pears and stick
them  with whole cloves.  Boll one
quirt of vinesur and four pounds of
! brown sugar aud one tablespoon of
nished swith whipped whole alispice.  Add the pears and

middie of a deep baking dish invert well worth while to turn them iato st (e brim with jee erenm, 2
a small eup—this collects and holds jam, and it is quite surprising what sheet of paraffin paper laid on the
the julce while cooklng—surround it a shelffu] of goodies one cun ac- top and the cover prossod down, 1
in ice ang salt for
longer, o< the bherries

frecee, unmolded and sur
very full, cover with pastry and bake, glso get busy. There are cher roundisl with whipped eream. which

and you have the tart.  Serve with it conough for all, as when we planted s zarnished with berries. Rasphorey

with rhubarb pecled and ent in inch cumulate In this casy way, i< then pneked
pleces, a liberal amount of sugar and When the robins begin to haunt the two hours, not 1
a sprinkling of nutmeg.  Pill the dish cherry trees, oldest son and vounsest should nop

v four quarts of ripe tomnioes, which I3 e
Swiss cheese. we ook into consideration the necds dnmods made the same as steawherry, afrives we are added six Jemons, sliced  veey I
Later there is rhubarb conserve to of our feathered neighbors, so the aud gives viriety (o divers dessprrs. search for thin=Dbe sure that ne seeds esenpe y————r——— —————————m
be muade,  Wash and peel four ponnds birds do not miss the frait when on On a July dday, so hot that all the H into the HIXUIre—eul one and  one- Doubl S(Jid
of rhubarb and cut stalks In inch onr breakfast table appears o grent workd stands  fdle in the  market attractive I.:tII: Ounees --.ur::_li.-ul ;:lllu{_:ua [\ ain--I ! : YN:‘J . : oy
heces,  Put in preserving Kettle, add wooden bowl—yvon have no Iides whiat wees, oocurrant fee whl aller one's il one cup of secdiesd ralsins an The _="'I\'-'-""i‘i'i'-"' ¢ “1'}{0[ R
;‘-\'lr pounds of sugar. one pound of an artistic bit the chopping bowl be -1»11::'-r'»i; npon e, Make @ syrap by Raskets a::'d LM Benndsotprapiuikted st oty trachool hld iearatsishont ?N”?ﬁ-ngs
seeded raisins, grated rind and julee comes when utilized in this way— bolling equal gquantities of suzare and hampcrs. igredients |::I|nri-~:-r\iu; Kerthe, foat b abd Ll h 'l.]d." ::‘*"Inl:'“r -‘“__ "”u.ﬁﬁ.
of two lemons and an ounce and o filled with elusters of blaek-heart witer togethor,  Cool and add suf slowly 1o bofling polnt, and cook til] v ;}_“_'-'K'J-I"'“d“‘;:w':.’h::t:l-m ;tiL\Ul‘Y:
' halt of candied ginger cut tine. Mix, whitehenrt eherries and thelr leaves,  tleient  eurrant Juive, pressed  from !h"" (""'ﬁ!’;‘,"'“"" of marmalade. Seal 1 1, ;‘.’m |.nm ;1 h.a' pupils Livkie OuE
cover and let stand one-hall hour. Often for dessert at this senson we resh fruil, (o give it a rich, deep in jars while hot HAM ML

i i . 4 &) e hors Nio avine ol F s wateh every minute or two,
Bring to bolling point and let simmer have a cherry pudding, which i made erimson, Add (hoe Juice of one or two Phe cucumbers, which having ol | SR YRE et

for “ll'(‘f‘-'lll."irlv:'n of an hour. Stir h.\‘ .»-ifling two eups of lour with four lemons—1{ hat le'l“'l'ltiu upon the quan- el the eagle eve of the hesd of the .I!-i ,‘.:Il'l_\\; nu.-i{n!"im'.m' I dut L
often to prevent eatching on hottom feaspoons of buking powder and one- tity made—and freeze, As the mix- house, have zrown to COTPUIENCY, X E T A ‘J :'l‘"l"ll':.l"';‘,‘ "L"_.'_“ ";;‘y“"“‘"‘
of kettle. Turn into glasses and seal. half teaspoon of salt.  Stir fnto this ture Joses sweetness in freezing, cur- transformed ihto sweet-piekle. o “"'; e wu‘ VolT satel e
The next fruit to make its entrance one cup of milk, ndd one cup of eher- rants require a sweeter syrup than and cut ‘.,l,.,!lllpl.l.‘ into rivgs, remov-) Aol !
on our garden stage is the straw- ries, stoned, turn into buttered bak- other fruits, A waterdee which is Ing seedds. Holl une olnee of alim in “Yus, slr® was the meek roply,
berry. What could start the day bet- Ing powder tins and steam two hours, not sweet enough is about the ot test one. gallon of wiater find pour over The mnster opened the front of tha
ter than o cirele of these large, Scrve with harvd op cream sauce. To production in the culinary world. the sticed ¢ncumbers, Lt =g 0N caso Mo lpoked gomewhat sheoplsh
lusclous, erimson berrles, with their preserve cherries select large, firm Or course, in the season every one back of range where {8 will simmaer | shon read  the single word,
green caps on, surrounding a snowy frull. Make a syrup of Iwo parts makes jellies, but I also store away dowly four hours, h'lli“‘-l' chenm- | ¥ ete il shreatd | m s
cone of powdered snzar on a plute of grunulated sugar to one of waler, bottles of frult Juices. To make these, bers from glum water and et stand ‘!.:.“..-_b“\. -L?nt-'a:«.-.ql :Ii_ r‘nn .'_'_" was
vivid green strawberrv leaves? The skim thoroughly, sione cherries and wash  fruit, currants,  raspberries, in cold water till thorongbly cool, _I'._“_,‘ iy SHS EACOULE 0o
smaller berries which fiave been dis- cook until oft in boiling syrup, Piack strawberries or  blackberries, mash then deadn. Boll one quart of vinegare | ©2%12

s £ 2 tie oponed tha back of the cage,
carded for the break.ast table are cherrles In jur, fill to brim with hot and put in preserving kettle on range and four pounds of hrown sugar 0| ppen he was patisfied, for he read,

getber and strain. Add this gyrup to | ‘Fovicd againl

. l '

Cupy lgnt,




